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MIEZIE HOUSIE

Gigantes ' iyavreg 7 4 a i - oven baked giant beans with tomato savce, olive oil, herbs ¢ mizithra cheese 12
Dolmathes' A o 7 1 adeg - grape leaves stuffed with rice, onion, cinnamon, herbs, pine nots, raisin ¢ garlic yogort 12
Zocchini Cake'x 0 Lo kv 0ok eoredeg - crispyzocchini cakes with cocomber ¢ mint-yogort dressing 15
Beets' : ¢ urAa’ - organic roasted beets, baby radish, citros leaves ¢ goat cheese spread 14
Melitzanosalata: . ¢ 7« r ¢ @ v 0 0 a 1a1a - smoked eggplant, roasted red bell pepper, garlic, parsley and olive oil 13
Saghanoki' o « v @ v a « ' - pan fried Kefalotyri cheese with lemon ¢ oregano 14
Octopus' i « a 765" - grilled spanish octopus bed of Greek-inspired chickpea poree(19
Mykonos Flatbread 7. aua « o v v - flatbread topped with herb marinated grovnd beef cooked in wood-fired oven 15
Spinach Flatbread s 7 o » axi latw ¢ ~with blended feta and spinach cooked in wood-fired oven 16
Tona Tartare ' - 6vog' - Hand-cot ahi tuna with sesame oil, soy ¢ citrus, paired with avocado ¢ crispy taro chips 21
Oven baked Prawns' ¢ ; <1 7 a pisa’ - wood-oven roasted prawns with tomato, onion, fresh basil, ¢ feta 16
Calomari'z 7y a v 7 76 £ a 1 a pépr - deep fried Monterey calamari with hovsemade tartar savce 17
Roasted Cavliflower ¢ ; <6 « 0 v v 0 v zidr - marinated cavliflower with almond aioli, pomegranate seeds ¢ parsléyj
12
Ouzo Mussels 'Mosia 1 ¢ 000’ - steamed mussels with tomato, anise, onions, imported herb and feta 19
Keftedes '« ¢ ¢ r ¢ 6 ¢ ¢ - grilled lamb ¢ beef meatballs bed of tomato savce ¢ oregano 14
Lamb Ribletap v 5 oia 7 1 ¢ Saxia’ - oven braised lamb riblets with lemon ¢ oregand ¥7
Feta ¢ Olives' g ¢rec ¢ 1 ¢ é¢' - marinated Greek olives and feta cheese top with olive oil ¢ oregano 12

Tzatziki' r ¢ o r cikr - sheep milk yogort, cocomber, fresh mint ¢ dill@
Tirokafteri - v p o k a v 7 ¢ p 7'~ roasted bell pepper, imported spicy herbs ¢ feta chedse 9
Lachano' « skkivo 1 éxavo’ - marinated red cabbage with Greek yogort 9
Acuka Avoige' - roasted bell pepper, walnot with mediterranean herbs 4 olive oil 9 () (V)
Eliés' ¢ 1 . ¢¢' - black ¢ green olives with dates, fresh mint ¢ labneh 9
Kardto' « a p oo’ - savteed carrots, garlic, dill ¢ yogort 9

Avgolemono' « o r sooumma’ - traditional egg-lemon sovp with pulled chicken ¢ orzo 9
Horiatiki' y & o ¢ 6mkn o o 1amar - classic Greek salad of tomato, cocomber, bell pepper, onion, olives ¢ feta16
Marovlosalota' . a p 0 v 2 0 0 a Léra - chopped lettuce, scallions, fresh dill, feta ¢ lemon olive oil /14
Beet Salad ' o o 161a = & orAwv' - Spinach with beets, pumpkin seeds, fresh orange, feta ¢ orange dressing 15

Psari' ¢ apr' = oven baked whole Mediterranean branzino with selaniki lemon-oregano salsa A.Q.
Chilean Seabass ¢ apr” - Crisp-skinned seabass fillet served atop a lusciovs lemon-infused beorre blanc 52

Fisherman's Pasta Mo « a p 0 vada 7 0 v Wa pa-linguini with mossel, salmon, prawn, basil, kalamata, tomatoes in fish
broth 31

Ox-tail Pasta'B o 6 o uha o « pado’ - pappardelle with nebbiolo braised ox-tail ragodt, ¢ pecorino sardo 29
Traditional Moussaka' . o v o « « a¢- traditional baked casserole with beef-ragu, eggplant, potatoes ¢ béchamel 29
Lamb Shank '« ok x c v cot6 e kp ¢ 6 a pax' - aromatic braised lamb shank with orzo ¢ myzithra cheese 34
Mykonos Souvvlaki' o o v g 2axr - herbs marinated tenderloin, shallot ¢ rosemary skewers 31
Moscharisia Brizola' ¢ 7 < 1 7 o « £ oA — snake river ranch charbroiled bone in rib-eye, topped with lava salt 52
Arnisia Paidakia 7 «isaxiar - double r ranch grilled lamb chops with lemon ¢ oregano 42
Boutakio Kotopoulo ', 7 o v raxia £ o 7 émouro ' — marinated and grilled chicken thigh, bulgor pilaf and yoghort dill 26
Pastitso ' 7 o o v itai0' - Greek style layer of macaroni with beef-rago savce ¢ béchamel 27
Vegetarian Moussaka' . o v o « « ag'- baked casserole with zucchini) potato, eggplant, tomato savce ¢ bechamel 27

Lobster Risotto'p . ¢ sro' - arborio rice enriched with lobster essence ¢ topped with perfectly cooked lobster ¢ herbs
44

Greekfries'zarategtnyav v eg - Frenchfries with mild spicy garlic yogort fondve 10
Brusselsprovts' 1 o y a véki 8 p v £ e & 26V - marinated crispy Brossel sprouts 10


https://www.dimitrasdishes.com/maroulosalata-greek-lettuce-salad/

Roasted potatoes' ¢ ;) v é¢c 7 a r arec’ - wood-oven baked roasted potatoes 9
Savteed vegetables' 1. a y a v ¢ k& - seasonal mix vegetables from Santa Barbara farms 9

To support the people who bring your dining experience to life, a 4% Hospitality Support Charge is included on each check.(i/) ~ Gluten Free
This contribotion helps vs provide fair wages, benefits, and a healthy workplace for oor team. \/) - Vegan



